Summer Tomato Salads

To create a nicely balanced acidic base for the dressings in these salads, salt the cut tomatoes and let them sit for 15 to 20 minutes to extract some juice.

The challenge: We wanted to come up with some easy-to-make recipes that would make the most of (and use up) some of the bounty from the garden. The solution: We managed it without too much trouble, discovering that salting the tomatoes before mixing them into the salad brings out their juices, which make a great base for the dressing. We also discovered there’s no need to peel homegrown tomatoes because their skin is usually thin and unobtrusive. 

For good measure: If home-grown tomatoes are unavailable, substitute halved cherry tomatoes. 

TOMATO SALAD WITH CANNED TUNA, CAPERS, AND BLACK OLIVES 

Serves 6 

4–5 large vine-ripened tomatoes (about 1 1/2 pounds)
1/2teaspoon salt 
3 tablespoons extra-virgin olive oil 
1 tablespoon juice from 1 lemon 
3 tablespoons capers, chopped
12 large black olives, such as kalamata or other brine-cured variety, pitted and chopped
1/4 small red onion, chopped fine (about 1/4 cup)
2 tablespoons chopped fresh parsley leaves
Ground black pepper
1 6-ounce can tuna, oil- or water-packed, drained 

1. Core and halve tomatoes, then cut each half into 4 or 5 wedges. Toss wedges with salt in large bowl; let rest until small pool of liquid accumulates, 15 to 20 minutes. 

2. Meanwhile, whisk oil, lemon juice, capers, olives, onion, parsley, and pepper to taste in small bowl. Pour mixture over tomatoes and accumulated liquid; toss to coat. Set aside to blend flavors, about 5 minutes. 

3. Crumble tuna over tomatoes; toss to combine. Adjust seasonings and serve immediately. 

TOMATO SALAD WITH FETA AND CUMIN-YOGURT DRESSING 

Serves 6 

4–5 large vine-ripened tomatoes (about 1 1/2 pounds)
1/2 teaspoon salt 
1/4 cup plain yogurt, drained in fine sieve about 30 minutes (discard liquid)
1 tablespoon extra-virgin olive oil 
1 tablespoon juice from 1 lemon
1 small garlic clove, minced or put through garlic press 
1 teaspoon ground cumin
3 small scallions, white and green parts, sliced thin
1 tablespoon chopped fresh oregano leaves
Ground black pepper
1 small chunk (about 3 ounces) feta cheese 

1. Follow step 1 in recipe for Tomato Salad with Canned Tuna, Capers, and Black Olives. 

2. Meanwhile, whisk drained yogurt, oil, lemon juice, garlic, cumin, scallions, oregano, and pepper to taste in small bowl. Pour mixture over tomatoes and accumulated liquid; toss to coat. Set aside to blend flavors, about 5 minutes. 

3. Crumble feta over tomatoes; toss to combine. Adjust seasonings and serve immediately. 

ISRAELI TOMATO AND CUCUMBER SALAD 

Serves 6 

Thin-skinned English cucumbers, with or without the peel, work well in this salad. 

4–5 large vine-ripened tomatoes (about 1 1/2 pounds)
1/2 teaspoon salt 
3 tablespoons extra-virgin olive oil
2 tablespoons juice from 1 lemon
1/4 cup finely chopped red onion
1/4 cup chopped fresh mint leaves
Ground black pepper 

2 medium cucumbers, peeled, quartered, seeded, cut into 1/4-inch pieces, tossed with 2 teaspoons salt in strainer or colander set over bowl, and drained about 1 hour (discard liquid) 

1. Follow step 1 in recipe for Tomato Salad with Canned Tuna, Capers, and Black Olives. 

2. Meanwhile, whisk oil, lemon juice, red onion, parsley, and pepper to taste in small bowl. Pour mixture over tomatoes and accumulated liquid and toss to coat. Rest to blend flavors, about 5 minutes. 

3. Add drained cucumber pieces; toss to combine. Adjust seasonings and serve immediately. 

